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Coucou Bademjan (Eggplant Omlet/Frittata) 

Peel and cube enough eggplant (about 1/2 lb) to measure 2 1/2 cups.  In a large skillet saute 1 

onion, sliced, in 3 T butter until it is browned.  Transfer the onion with a slotted spoon to a dish 

and add 1 T more butter to the pan.  Add the eggplant and toss it for 1 min. to coat it with the 

butter.  Add 1 cup beef broth and 1 t. turmeric and bring the liquid to a boil.  Simmer the 

eggplant, covered, over moderate heat for 10 min, or until it is very tender.  Add the onion, 

increase the heat to high, and boil the mixture for 5 min, or until most of the liquid has 

evaporated.  Transfer the mixture to a bowl and let it cool to room temp. 

Whisk in 4 eggs, one at a time, and season the mixture with salt and pepper.  Heat a 10-inch 

skillet over moderate heat and in it melt 3 T butter, tilting and rotating the pan to coat it with the 

butter.  Pour in the egg mixture and cook it, covered, over low heat for 5 min, or until it is set 

around the edges.  Loosen the omelet from the pan with a spatula and cook it, covered, for 3 

min. more, or until the underside is browned.  Put a 10-inch plate over the pan and invert the 

omelet onto the plate.  Slide it back into the pan and brown the other side.  Serve the omelet 

warm or at room temperature cut into wedges.  Serves 6 as a first course. 

 Khoresh-e-Fesenjan (Chicken in Pomegranate and Walnut Sauce) 

In a large skillet saute 2 onions, minced, in 3 T butter for 10 min, or until they are golden.  Add 2 

cups beef broth and bring to a boil over moderately low heat.  Add 4 chicken breasts, skinned, 

boned and halved, and poach them, covered, for 10-12 min, or until they are just cooked 

through.  Transfer the breasts with a slotted spoon to a board, reserving the poaching liquid in 

the skillet, cut each one lengthwise into 5 strips, and reserve the strips, covered with plastic 

wrap. 

In a saucepan, combine 2-1/2 cups finely ground walnuts with 1-1/3 cups pomegranate juice (or 

pomegranate molasses, available at specialty food shops) and 1/4 cup sugar; bring the liquid to 

a boil, and simmer the mixture over moderately low heat for 15 min.  Add the walnut mixture to 

the reserved poaching liquid with 2 T lemon juice and 1/4 t each of cinnamon, nutmeg, and 

pepper.  Bring the liquid to a boil, and simmer the mixture for 25-30 min, or until the sauce is 

thick and dark.  Add more sugar or lemon juice to taste, season the sauce with salt, and add the 

reserved chicken.  Simmer the mixture for 5 min. more, or until the chicken is heated through, 

and serve the Khoresh with chelo (steamed rice). 



Nan-e Barbari  (Persian Quilted Bread) 

In a small bowl proof 1 envelope of active dry yeast in ¼ cup lukewarm water with a pinch of 

sugar for 10 minutes.  In a large bowl combine 1 cup lukewarm water, 2 Tablespoons oil, and 

the east mixture.  Stir in 4 cups flour, ½ cup at a time, turn the dough out on a lightly floured 

surface, and knead it, adding more flour if the dough is sticky, for 5 minutes, or until it is smooth 

and elastic.   

Form the dough into a ball, transfer it to a buttered bowl, and let it rise, covered with a tea towel, 

in a warm place for 2 hours, or until it is double in bulk.  Punch down the dough and halve it.  

Lightly butter 2 baking sheets and on each sheet pat half the dough into an oval about 12 inches 

long and ¼ inch thick.  Using your finger make 3 or 4 parallel ridges lengthwise about 1 inch 

apart in the dough.  Brush the ovals with 2 Tablespoons sesame seed, and let the dough rest, 

covered, for 30 minutes.  Bake the bread on the lowest rack of a preheated moderate oven (350 

degree F.) for 5 minutes.  Put the bread under a preheated broiler for 1 minute, or until the crust 

is golden.  Serve the bread hot.  Makes 2 nan-2 barbari.   






